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IN ormon 'Sailor Jerry' Collins built his 
rep tattooing soldiers and sailors in 
WWII-era Honolulu. Known for his bold, 
iconic style, Collins became a legend of 
his craft, earning himself the title of 
undisputed father of the 
old-school tattoo. 


ORIGIN^ 


Sailor Jerry is a true American icon 
and a stubborn sonuvabitch who 
never compromised his 
standards or ideals. 
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WE MAKE OUR RUM TO 
KEEP HIS LEGACY ALIVE. 
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Tattoo 


Sailor Jerry Spiced Rum is 
proudly made in the U.S.A. 
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^ INFINITI of Mission Viejo 


I l\l F I INI I T I 

EMPOWER THE DRIVE" 


2018 INFINITI Q50 






Volvo Cars 
Mission Viejo 


VOLVO 


Mission Viejo 


INFINITI of Mission Vtejo 


Volvo Cars Mission Viejo 
28402 Marguerite Parkway 
Mission Viejo, CA 92692 
949-485-4617 
VolvoMV.com 


INFINITI of Mission Viejo 
28471 Marguerite Parkway 
Mission Viejo, CA 92692 
855-410-3957 
INFINITIAAV.com 


Audi Mission Viejo 
28451 Marguerite Parkway 
Mission Viejo, CA 92692 
949-485-4616 
AudiMV.com 
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SURF, SUN 

©2017 HARD SELTZER BEVERAGE COMPANY LLC, BOSTON, MA 
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TRULY 

S P t K E D Q-j S PA R K LIN G* 

5% 100 lg 

ALC./VOL. I CALORIES 1 SUGARS 


518542-1513910 


PLEASE DRINK RESPONSIBLY 






DELICIOUSLY 

DIFFERENT, 

ALWAYS 

ENTERTAINING 



1870 Harbor Blvd at Newport Blvd ■ Costa Mesa ■ go2triangle.com f U 




24 HOUR FITNESS 

BLACK KNIGHT GASTRO LOUNGE 

CREAM ISTRY 

H20 SUSHI & IZAKAYA 

HALLOWEEN BOOTIQUE 

KEYS ON MAIN - EARLY 2018 

LA VIDA CANTINA 

NAILS BY PRISCILLA 

OLIVE BRANCH PIZZA 

ROCKSTAR TAN 

SADDLE RANCH CHOP HOUSE 

STARLIGHT TRIANGLE CINEMAS 

TAVERN + BOWL 

TIME NIGHTCLUB 

YARD HOUSE 
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ENJOY THE CRAFT 


IF WE HAD TO CHOOSE BETWEEN A 

perfectly brewed cup of coffee or tea at 
home, it would be a toss-up. But here at 
Kavacha, the decision is more complex. 
This new coffee shop in Orange, California, 
specializes in craft beverages that are 
sourced from quality ingredients. They 
proudly brew Verve Coffee, a local roaster 
in Santa Cruz. Everything from the design 
to the menu was meticulously curated to 
offer something for everyone, and feel like 


a sanctuary or a home away from home. 
Even the name brings together the best of 
both worlds. The word Kava means coffee 
in Lithuanian, and Cha is the Chinese 
word for tea. As soon as you walk into this 
trendy store your senses are awakened. 
You can hear the music bumping, the 
smells wafting throughout the air and your 
eyes are drawn to the contrast of white 
subway tiles with the wood, cement 
floors and metal accents. 


3505 E CHAPMAN AVE STE G, ORANGE | KAVACHACOFFEE.COM | 714.316.5452 
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WOODFORD RESERVE' 
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CRAFTED CAREFULLY. DRINK RESPONSIBLY. 

WOODFORD RESERVE KENTUCKY STRAIBH1 3DURBDH WHISKEY 45.3% A LG. BY VOL. THE WDQDFGRD RESERVE OIStliLERY VERSAILLES. ICY. 
mmn re serve is a registered tjudemmul - k 3©i? howr-fohimi, au rights reserved. 
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L ooking for a crafted 

experience, meal or drink? Then Craft 
House in Dana Point is just what 
you need. This restaurant, featuring 
American New Cuisine run by Chef Blake 
Mellgren and his sous chefs, serves 
beautifully balanced dishes that are curated 
for their seasonal menu. Craft House 
consistently strives to deliver the best 
experience for each guest. Everything from 


their location on Pacific Coast Highway to 
the menu is meant to be first-rate. This 
restaurant has a familiarity to it, almost like 
being over at a family members house. 
The design draws you in, and the friendly 
atmosphere and music make you want to 
stay. Craft House excels in offering excellent 
service paired with phenomenal food. Not 
only is their food fresh, local and seasonal, 
but they receive their fish from local boats. 


Also, produce for some dishes comes 
from the Dana Point Farmer's Market. Their 
Burrata with Tomato and Melon is a real 
show stopper. The pop of orange melon 
and red heirloom tomatoes contrasts the 
stark white of the burrata. This dish is just 
as tasty as it is beautiful. The sweetness of 
the melon combined with the creaminess 
of the burrata is balanced with basil, fresh 
mint and sea salt. With each bite you are left 


wanting more. On September 7th, they will 
be featuring a Shared Craft Dinner Series 
which aims to showcase their local vendors. 
This 5-Course meal is meant to highlight the 
best of these suppliers.Tickets for the event 
can be purchased in advanced through Craft 
House, and each course is served with 
wine or a cocktail. Through this meal you 
will gain insight into the craftsmanship of 
what local and seasonal really mean. 


34094 PACIFIC COAST HWY, DANA POINT 
949.481.7734 | EATATCRAFTHOUSE.COM 


COMMUNITY FARE 
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T reat yourself. It's okay to indulge once in a while and 
this Eat+Drink issue focuses on just that thought. From a 
party box of sliders to a lavish Sunday brunch, whichever 
kind of fare you fancy, you'll find it in here. Our readers 
(like you!) count on us to find the best eats in Orange County 
and Long Beach. As you flip through the pages of this issue, 
feast your eyes upon decadent dishes, mouth-watering plates 
and satisfy-your-cravings desserts. Here at OC Weekly, we 
hope that we can make you proud! 

In celebration of this issue, join us at Decadence - Orange 
County's largest foodie soiree. Now in its 14th year, our ulti¬ 
mate tasting event is headed back to Hotel Irvine on Friday, 
September 29th, 2017 from 7 p.m. to 10 p.m. (6 p.m. for VIP). 
While enjoying an evening of music, entertainment and mod¬ 
ern ambiance, treat your taste buds to over 30 food vendors, 
plating on-site, sampling unlimited bites for you to devour. 
Sample sips of some of the best liquor, soft drinks and juices 
from local and national brands, along with signature cocktails 
from a few of the most established and well-known restau¬ 
rants in Orange County and Long Beach. This is an event not 
to be missed! 

Our Decadence lineup is proving to be one of the best yet! 
We're proud to announce that our participating restaurants in¬ 
clude Burgerim, Five Crowns, Texas de Brazil, Cucina Enoteca, 
Old Vine Cafe and many more! Our sponsors are thrilled to 
partner with us as ticket proceeds benefit the fight against 
breast cancer for the American Cancer Society's Making 
Strides Foundation. 

Decadence is a celebration of self-indulgence and is sure to 
satisfy any sweet or savory tooth. Please note that this is a 
21+ event. Buy tickets early, we will sell out! For more infor¬ 
mation visit ocdecadence.com. 


• on the cover • 

BURGERIM 

www.burgerim.com 


Want your restaurant or bar featured in the next 
Eat+Drink issue? Email EatDrink@ocweekiy.com 
or call 714-550-5900 for more details. 



SATISFY YOUR CRAVINGS 


K nown for their flavor- 

focused menu, Krave Asian 
Fusion has become a favorite in 
Southern California. Although 
spelled with a "K" owner Will Chen, 
designed a krave-worthy menu that will 
entice and delight the taste buds. Tucked 
away near the bustling intersection of 
Main Street and Jamboree Road in Irvine, 
Krave shines like a beacon of foodie 
delight. The main draw is the Korean Fried 
Chicken. The double-fry technique makes 
this chicken addictively crispy, tender, 
and juicy-winning them OC Weekly's 
Best Deep Fried Dish category in 2016. 
There are other amazing dishes to choose 


from like Bibimbap (Korean hot stone rice 
bowl topped with seasoned vegetables, 
marinated ribeye and egg), the Salmon 
Avocado Salad (Persian cucumber, tobiko, 
crab stick, and pea sprouts) and the Garlic 
Noodles which came in at #82 on OC 
Weekly's 100 Favorite Dishes of 2016. 
The Kogi Quesadilla (grilled flour tortilla 
stuffed with marinated ribeye, scallions 
and jalapenos) is another crowd favorite, 
along with their massive plate of Loaded 
Kogi fries. Topped with sriracha cheese 
sauce, marinated ribeye, scallions and 
jalapenos, it comes at no surprise that 
it made OC Weekly's list of "10 Great 
Loaded Fries in OC" earlier this year! 


2819 MAIN STREET IRVINE 
CRAVEKRAVE.COM | 949.379.6075 
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TRUBRU ORGANIC COFFEE re¬ 
defines the neighborhood coffee shop. 
Tucked away in the quaint wood-built Pa¬ 
cific Ranch Market shopping center in the 
foothills of Orange sits a small but mighty 
coffee house, committed to a comfort¬ 
able environment and serving quality food 
and drink. They roast their coffee beans 
in-house daily for the freshest cup of Joe 
possible. Whether you take your coffee 
black or enjoy crafted espresso creations, 
each sip represents the quality that goes 
in every cup. And with beautifully-poured 
latte art atop each cup, their lattes are as 
enjoyable to sip as they are to look at. 
Though coffee is the focus here, TruBru 


also offered fresh locally-made kombucha- 
-on tap! Also on tap are a selection of 
craft beers. Their kitchen offers chef-made 
sandwiches, open-face bagels, breakfast 
burritos and more. Have a sweet tooth? 
Their selection of baked goods are made 
fresh in the kitchen daily and includes de¬ 
lectable goods such as apple cinnamon 
scones, blueberry pound cake and of 
course chocolate chip cookies. It's okay to 
give in to temptation: all of their confection¬ 
aries are all made with natural, non-GMO 
ingredients. The cafe is open from 7 a.m. 
to 9 p.m. so whether you're an early bird 
or night owl, TruBru's welcoming neighbor¬ 
hood hangout is a perfect nest for you. 


7626 E CHAPMAN AVE, ORANGE 
TRUBRUCOFFEE.COM | 714.771.7170 
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BARTENDER, TWO MILK SHOTS 


WHO'S READY FOR SOME SHOTS? 

Cookie shots that is! No combination is 
better than cookies and milk, and here 
at The Dirty Cookie they specialize in 
customized cookie shots. Each is made 
fresh daily by hand and comes in a wide 
variety of flavors such as chocolate 
chip, red velvet, churro and other 
seasonal flavors. The cookies are also 
lined with decadent chocolate. What's 
best about the cookies is that they are 


still chewy and soft when you bite into 
them. They also have Vanilla Creme, 
Cold Brew and Chocolate! Additionally, 
they offer Vegan and Gluten-options. 
Whether you're looking to indulge in 
a sweet treat or plan your next event, 
The Dirty Cookie can customize your 
cookie shot to fit your needs. From the 
flavor of the cookie, drink inside the 
shot, to the edible design, you get to 
pick it all. 


2493 PARK AVE, TUSTIN | THEDIRTYCOOKIEOC.COM | 949.324.1574 



HANDMADE GOURMET 


SATOSHI JAPANESE RESTAURANT IS 

a newcomer to the Orange County sushi 
scene but don't let that fool you. Now 
in its first month of business, Satoshi 
came right out of the gate with some of 
the best quality fish in town. Both their 
nigiri sushi and rolls are made with fresh 
fish deliveries daily. Customers can taste 
the difference with melt-in-your-mouth 
textures and lavish flavors—the hamachi 
(yellow tail) is a fan favorite. Each sauce 


is handmade from scratch in-house from 
their soy sauce to their wasabi, which 
is made directly from the root instead 
of from a powder like most restaurants. 
These work to compliment their fun rolls 
like the Fountain Valley roll with thin, 
flavorful seared beef and the WTF roll 
topped with seared salmon ikura. Not a 
fan of raw fish? Their lunch special Bento 
Box or teppanyaki dinner special with 
Japanese style barbecued beef is for you. 


9039 GARFIELD AVE, FOUNTAIN VALLEY | SATOSHIBESTSUSHI.COM | 714.377.0004 

















BURGERIM 


ALWAYS MORE THAN ONE 


ALISO VIEJO | FALL 2017 
BURGERIM.COM 


ORANGE | WINTER 2017 


T he first burgerim store 

opened in 2011, leading the way for 
an international franchise of what 
has now grown to 160 locations 
worldwide. Impressive, but, who is Burgerim 
you ask? They're an American made, 
gourmet, fast casual eatery, offering a unique 
dining experience. Burgerim allows you to 
customize your meal from top to bottom! 
Offering a variety of buns, including gluten- 


free, signature sauces, proteins and of course 
toppings, your order is tailored specifically 
to your tastebuds. Start by evaluating how 
hungry you are and how many burgers you're 
willing to devour. Choose from an uno, duo, 
trio or share the love with a party box of 16. 
Now comes the fun part, getting creative! The 
options are seemingly endless with dry aged 
or wagyu beef, turkey, lamb, veggie, chorizo 
& more! Top them off with grilled onions, 


sauteed mushrooms, a sunny side up egg 
or even sweet pineapple for a tropical twist. 
Smother with your choice of sauce and take a 
bite of your creation, rich in umami flavor. Pair 
perfectly with crispy, round, Burgerim fries 
or their popular double battered onion rings. 

Burgerim is more than just burgers and 
fries, so there is truly something for everyone! 
From salads to sandwiches and even chicken 
wings, you can easily satisfy any craving. 


They take any and all feedback to heart, 
so what you find on their menu is added 
intentionally with their customers in mind. 
Striving to be a better fast food experience on 
multiple levels, they even deliver! Delivery is 
in their DNA and their goal is to get a warm 
meal to your door, every time. Burgerim 
provides incredible tasting food, an inviting 
environment and will encourage you to have 
"always more than one'.' 
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POINTS PLAZA 


Gift Cards Available at Titanium Tickets. 

Main at Beach Blvd 
5pointsplaza.com 
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IT’S ABOUT THAI! 


UPON FIRST LOOK, YOU MIGHT 

dismiss Lemon Thai Cuisine as just 
another neighborhood Thai takeout 
restaurant. Look again. This family- 
owned establishment has transformed 
this cozy strip mall space into a bright 
and welcoming neighborhood gem. 
With an extensive menu, they are 
serving all of the staples including 
Shrimp Pad Thai, Spring Rolls and 
Mango Sticky Rice, along with unique 


offerings like Pumpkin Curry. If you 
don't eat meat, there are over ten 
dishes on the menu with the option 
to include vegetables or tofu instead 
of a traditional protein. While this is a 
great place for takeout or a solo lunch, 
the presentation of their dishes will 
impress any dinner date. From the 
fresh produce, to the flavorful sauces, 
this restaurant is a wonderful addition 
to Orange County. 


5 POINTS PLAZA | 18687 MAIN ST. #103, HUNTINGTON BEACH | 714.375.1133 



SPICING UP THE NEIGHBORHOOD 


MARIO'S MEXICAN FOOD & CANTINA 

has been family-owned and- 
operated for over 47 years. If you 
are a neighborhood regular, this is 
definitely the place where everybody 
knows your name. Located in the 5 
Points Plaza in Huntington Beach, 
locals love this place for their Happy 
Hour and Taco Tuesday deals, as 
well as the (in)famous, Cadillac 
Margaritas. While the bar area is great 


for group dinners, the restaurant 
itself has a substantial amount of 
space for any type of occasion. The 
dim lighting throughout provides 
the perfect ambiance for date night, 
their banquet room is perfect for your 
next celebration, and the authentic 
Mexican fare is great to show off to 
out-of-towners. Fan favorite dishes 
include the fajitas, chicken tortilla 
soup, tacos and the sizable burritos. 


5 POINTS PLAZA | 18603 MAIN ST., HUNTINGTON BEACH | 714.842.5811 



























FOR EVERY SEASON 


4 SEASONS IS NOT YOUR AVERAGE 

boba joint. The milk tea and ice cream 
boutique brings the best of Little 
Saigon to Huntington Beach with their 
new location at the 5 Points Plaza. 4 
Seasons takes pride in their all natural 
drinks and desserts, using only natural 
fresh ingredients so you can taste the 
difference. Their ice cream is made fresh 
in house and has flavors like tropical 
mango and tequila and fun toppings 


like fruity pebbles and Swedish fish. The 
family-run business brings healthy drink 
alternatives to the American market 
with fan favorites like Rose Milk Tea or 
non dairy peach and lychee fruits. Kick 
your drink up a notch with traditional 
boba or jelly balls in coffee, lychee or 
grass flavors. 4 Seasons adds care 
and kindness to every beverage and is 
proud to provide Orange County with 
"superfoods for a super life." 


18593 MAIN ST, HUNTINGTON BEACH | 5POINTSPLAZA.COM/4SEASONSTEA.PHP | 714.841.6631 



EDIBLE ART 


ALTHOUGH THERE ISN'T A 

shortage of sushi restaurants in Orange 
County, Hashigo is a step above the 
rest. Their seafood is flown in fresh 
Monday through Friday, and their sushi 
chefs boast over 115 years of combined 
experience. They have a central and 
approachable location in Huntington 
Beach that will make both connoisseurs 
and newbies feel comfortable and 
catered to. Their menu ranges from 


numerous raw options and beautiful 
sashimi presentations, to salads, 
creative appetizers and desserts. If 
you're new to sushi, there are plenty 
of cooked options to indulge in as well, 
including tempura and baked rolls. Their 
14-seat sushi bar, which is larger than 
most, provides a great opportunity for 
a more personal experience with your 
sushi chef. Dare we suggest Sushi 
Omakase? 


5 POINTS PLAZA | 18685 MAIN ST., #106, HUNTINGTON BEACH | 714.848.1111 



SERVING IT UP 


F or over 32 years, clay 

Oven has been serving up creative, 
contemporary Indian cuisine in Irvine. 
Chef Geeta Bansal began cooking with 
seasonal ingredients before it was trendy and 
fashionable. Seasonal cooking and ayurvedic 
principles bring out the optimal flavors and 
textures of fresh local meats (including game 
meats like venison, wild boar, elk, rabbit, duck, 
alpaca, quail, and frog legs), seafood, and 
produce available. A fine example of this is the 
Tandoori Wild Boar Chops, seared to perfection 
from the tandoor locking in the juices of the 
succulent pork. The seasoning/marinade they 
use for the wild boar complements yet lets 
the slightly gamey flavor shine through. The 


presentation of the chops with trenched bones 
is an absolute show stopper! Another unique 
aspect of Clay Oven is that each dish has its 
own flavor profile utilizing different spices and 
herbs to enhance yet not overtake the flavor 
of meat. Organic herbs, fruits, and vegetables, 
like beautiful cabernet grapes, come from their 
own garden. Clay Oven makes Indian cuisine 
approachable while transforming traditional 
techniques to show complexity in flavors, 
textures, and aromas to tantalize the senses. 
Chef Geeta was one of the first women from 
Orange County to be invited to cook at the 
prestigious James Beard House in New York 
City. She is a world traveler, food writer, recipe 
developer, and presenter. 


15435 JEFFREY RD #116, IRVINE 
CLAYOVENIRVINE.COM | 949.552.2851 
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HOTEL 


ATTRACTIONS 


EVENTS 


AN OCEAN OF POSSIBILITIES AWAIT 

CHAMPAGNE SUNDAY BRUNCH 9:30AM - 2:00PM 


AWARD-WINNING BRUNCH 


HAPPY HOUR ABOARD THE QUEEN MARY 

OBSERVATION BAR • CHELSEA CHOWDER HOUSE 6- BAR 


OBSERVATION BAR 


CHELSEA CHOWDER HOUSE 


of the Month 
in the 

Observation Bar 


#QMComesAlive 


SIR WINSTON’S LOUNGE 


1126 QUEENS HIGHWAY, LONG BEACH, CA 90802 
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CALI COMFORT FOOD 


PAIR YOUR MEAL WITH A BEAUTIFUL VIEW AT 

Lighthouse Bayview Cafe. Serving up classic California 
scenery and modernized comfort food, this Newport 
Beach restaurant is notto be missed. Executive Chef Ryan 
Sumner makes sure there's something for everyone on 
the menu. The Southern California native likes to keep up 
with what's trending in food while still keeping tastebuds 
happy. For example, the Short Rib Grilled Cheese is a 
melty fan favorite, as well as the Fish Tacos and of course, 
the colorful variety of cocktails they offer. During Happy 
Hour, you can find their specialty drinks, crab fritters and 
so much more at a great price. Don't forget to end your 
meal with their seriously addicting beignets, drizzled with 
icing, served warm. While popular for weekend brunch 
or an afternoon on the patio for lunch, it's recommended 
to join Lighthouse for dinner! Take a seat in their stunning 
dining room and enjoy the sunset while devouring the 
Chef-recommended Cioppino or Fish and Chips. 

1600 W BALBOA BLVD, NEWPORT BEACH 
LIGHTHOUSENB.COM 
949.933.1001 



THIS AIN’T YOUR MOMMA’S SANDWICH SHOP! 


L ooking for a fun, creative and above all 

great tasting sandwich? Look no further than Ike's 
Love & Sandwiches. Creator Ike Shehadeh's goal was 
to create the "best sandwich you've ever eaten." With 
a flavorful garlicky "dirty sauce" and delicious fresh baked 
Dutch crunch bread, he's done just that. Originating in the 
Bay Area with a cult-like following, Ike's has expanded 
into Southern California, becoming wildly popular, with 
three stores in Orange County. All while keeping the 
same philosophy and atmosphere they're known for! 
Upon entering Ike's, you will be greeted by a bright and 


colorful interior along with the appetizing aroma of freshly 
toasted bread. Their robust menu of sandwich names is 
just as unique as the sandwiches themselves. Signature 
sandwiches include the hearty steak Bruce Wayne, spicy 
vegan Meatless Mike, sweet and savory Marilyn Monroe 
and zesty Reading Rainbow, proving that there is a sense 
of humor when it comes to all of Ike's sandwiches. 
There's a variety of meat and vegetarian combinations to 
please any crowd but whatever your taste may be, you 
will believe that you have found sandwich nirvana after 
just the first bite! 


MULTIPLE LOCATIONS | ILIKEIKESPLACE.COM 



LOLA’S 

MEXICAN 

CUISINE 


Drink Me, 


SMOKY & SWEET 


A SPINOFF FROM A TRADITIONAL 

Negroni cocktail, Lola's Mexican 
Cuisine's Mole Gronj switches things 
up using rum and mezcal as its two 
main ingredients. This modernized 
version of a classic cocktail brings into 
play an aperitif with sweet vermouth 
and mole bitters. Made in-house, 
this smoky & sweet concoction pairs 
nicely with many of Lola's dishes, 
including their signature Butternut 
Squash Enchiladas served with 
potatoes, vegetables and grilled sirloin. 
Established in 2007, Lola's strives 
to bring modern Mexican cuisine to 
residents of the Long Beach area. 
Their mission is for every guest to 
enjoy Lola's perfect blend of traditional 
and contemporary recipes and dishes 
from the kitchens of Mexico. Whether 
you are dining indoors or on their patio 
fresco, either way, you're in for the 
ultimate taste of Mexico...Lola's style! 

2030 E. 4TH ST., LONG BEACH 

LOLASMEXICANCUISINE.COM 

562.343.5506 
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TEXAS DE BRAZIL 


DINE RODIZO STYLE 

13772 JAMBOREE RD, IRVINE 
949.209.1500 | TEXASDEBRAZIL.COM 


T exas de brazil is proving 

to be a cut above the rest, one 
delicious dining experience at a time. 
An authentic Brazilian American 
steakhouse, or "churrascaria" they pride 
themselves on their honored and traditional 
style of preparing, cooking, and serving their 
extensive array of foods. This family-owned 
and operated concept is the world's largest 
Brazilian steakhouse group with now over 50 


restaurants worldwide. 

Treat your senses and dine on their 16 
different cuts of beef, lamb, pork, chicken and 
sausage - including filet mignon, lamb chops, 
chicken breast wrapped in bacon, and their 
house specialty, the picanha. Each meat is 
prepared in the flavorful and authentic Brazilian 
rodizio-style of cooking, over an open flame 
using natural wood charcoal. This traditional 
preparation ensures the meat has a deeper 


and more intense flavor with a touch of 
subtle smokiness. Various carvers then greet 
each table, providing meat service to guests 
by bringing skewers of aromatic meat to the 
table and carving off slices for you to sample. 
Or wander the salad area featuring an array of 
chef-crafted dishes available for continuous 
dining. Enjoy assortments of salads, perfectly 
roasted vegetables, tender salmon, imported 
cheeses and dried meats, as well as hot dish 


items including rice and beans, potatoes au 
gratin, fish stew and mushrooms. It doesn't 
end there; what's a meal without a few a la 
carte dessert options and a full bar? 

Visiting the restaurant is equally a delicious 
feast and an entertaining experience. 
Whether you are looking for a quick dinner or 
an evening with friends and family, relish in 
the great service and satisfying quality of your 
meal at Texas De Brazil. 
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EXPERIENCE FLAVOR 


IRVINE'S GROWING FOOD SCENE MAKES 

the city a true melting pot of cultural infl uence. 
One of the pioneers, around since 2012, is Little 
Sheep Hot Pot. The Mongolian eatery specializes in 
traditional tabletop cooking and cuisine featuring a 
metal pot of broth that boils throughout your meal. 
What sets Little Sheep apart is that it's not just 
boiling water, but an aromatic soup base made with 
fresh Chinese herbs, spices and ginger. Choose 
from original, vegetarian, spicy or half & half. When 
the steam rises from the soup base, that's the signal 
to start dropping in marbled slices of beef, fresh 
vegetables or a variety of seafood. Save room at the 
end for their pumpkin cake and wash it all down with 
a fresh coconut, milk tea, or pitcher of beer. All of 
which are on special pricing during their lunch hours. 
At $10.99, you couldn't ask for a more complete 
meal than what Little Sheep Hot Pot has to offer. 

15361 CULVER DR, IRVINE 

LITTLESHEEPHOTPOT.COM 

949.651.0.021 



HEALTHY FOOD, HEALTHY YOU 


IN 2014, BRIAN NGUYEN STARTED A MEALprep 

service out of his own kitchen. With the help of loyal friends 
and social media, Nguyen went from making about 30 meals 
weekly to 1,000 in just a few short months. Without any pre¬ 
vious restaurant experience, successful business skills came 
almost naturally, allowing their following to grow. Today, his 
El Monte & Fountain Valley concept, B Nutritious, is known 
as a healthy hot spot for anyone in search of a wholesome 
meal. B Nutritious makes it easier to make healthier choices, 
especially for those with a busy lifestyle. Offering tasty food 
that's good for you, Nguyen fi nds himself with regular cus¬ 


tomers from all walks of life. On the menu you'll fi nd Asian- 
inspired "house favorites" like Tangy Shrimp, Orange Chicken 
and Pineapple Fried Rice that is stir fried without oil. Feel free 
to build your own meal by choosing one of the many protein 
options, as well as a carb and a fresh veggie of your choice. 
Or, stop by post workout for a refreshing protein shake. Their 
meal prep service is still available at one of the more afford¬ 
able price points in the industry and they even cater events! 
Whether you're on-the-go, or have time to dine in with them, 
B Nutritious is committed to contributing to your overall 
health and longevity. 


18053 MAGNOLIA ST. FOUNTAIN VALLEY | BNUTRITIOUSMEALS.COM | 714.377.0718 



LICK MY CHILI 


JEANIE'S DIRTY MARTINI IS A 

local spot for catching up with 
friends and even making some 
new ones. Nestled in the city of 
Cypress, it's the perfect place 
to watch sports on one of their 
9 big screens while kicking back 
a couple of brews. Or, join in on 
weekly dart and pool tournaments 
as well as Karaoke on Tuesday, 
Friday and Saturday nights. Their 
martinis however, live up to their 
name in the best way. Their most 
popular martini, Lick My Chili, 
was created by one of their Latin 
bartenders. Featuring KRU 82 
Vodka, cucumber, lime and a spice 
mix rim on the glass, it's easily 
their number one best seller. The 
drink has become so in demand 
that the owner, Jeanie herself, is 
ordering cucumbers by the case 
weekly! 


4360 LINCOLN AVE., CYPRESS 
714.826.0570 
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B eer lovers, you're going to 

want to read this... Firestone Walker 
Brewing Company's Propagator pilot 
R&D brewhouse in Venice is the 
place for beer drinkers and locals to dine, 
hang out and sip on Firestone Walker's latest 
creations.The Propagator is the third location 
from Firestone Walker — which was created 
by brother-in-laws, David Walker (aka the 
Lion on the logo) and Adam Firestone (aka 


the Bear) — and it's a unique experience 
from start to finish. Unlike the two other 
locations (the main brewery in Paso Robles 
and the Barrelworks wild ales facility in 
Buellton), The Propagator is a state-of-the- 
art small scale Kaspar Schulz brewhouse 
that operates as a hub of experimentation, 
setting the pace for what is next from 
Firestone Walker. Most recently, it has been 
the driver behind the brewery's new Leo v. 


Ursus chronology of beers, as well as the 
Generation 1 I PA. In addition to Firestone 
Walker favorites, The Propagator offers one- 
off beers and experimental beers that may 
or may not make it into the brand's official 
lineup. The adjoining restaurant and bar 
feature pizzas (we'd try the Rustica Carne 
complete with Italian sausage, brisket, 
pepperoni and mozzarella), burgers, tacos 
(like the Drunken Cauliflower) and of course 


desserts (like a seasonal berry cheesecake). 
Even better — at least in our opinion — is 
that The Propagator has a Beer Brunch 
that is to die for. It features two signature 
beers, as well as coffee and OJ, and lots of 
delicious brunch food options. Deep fried 
bacon PB& J anyone? Yes, it's a real thing, 
and you need it in your life. What are you 
waiting for? The Propagator is calling and 
you should listen... drink up! 


FIRESTONE WALKER 


BEER BRUNCH? YES, PLEASE 


3205 WASHINGTON BLVD, MARINA DEL REY 
310.439.8264 | FIRESTONEBEER.COM/VISIT/VENICE.PHP 
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SOUTHERN SOUL 


BRUNCH MAYBEALLTHERAGETHESEDAYS, 

but it's not just a trend for the team at Costa 
Mesa staple Memphis Cafe. According to co¬ 
founder and chef Diego Velasco, the restaurant 
first started serving up its own decadent spins 
on early-morning treats more than 18 years 
ago. The latest iteration of the brunch selection, 
offered daily from 8 a.m. to 3 p.m., combines 
"all the different elements you'd expect from 
a traditional American diner," Velasco says, but 
this time with some Southern twists—think 
caramelized apple-topped pork chops and 
barbecued shrimp and grits (washed down, 
naturally, with one of Memphis' award-winning 
bloody marys). On weekends, meanwhile, the 
restaurant livens up with vinyl-spinning DJs 
and specials like Monte Cristo sandwiches 
stuffed with tender pulled pork. 

2920 BRISTOL ST., COSTA MESA 
MEMPHISCAFE.COM 
714.432.7685 


MEMPHIS CAFE 



A CUT ABOVE 


D eemed by local food critics as having 

one of Orange County's best burgers, The Cut enjoyed a 
successful two-year run with their food truck before opening 
their first brick & mortar location at Westpark Plaza. "The Irvine 
community has supported us from day one with our concept and it makes 
perfect sense to open our first brick & mortar restaurant here," said Steve 
Kim, co-founder of The Cut. "We're always focused on putting out food 
that's made-from-scratch with quality and freshness that is always a cut 
above the competition." When The Cut launched as a food truck in 2014, 
its mission was to deliver simple burgers without the overly complicated 
toppings. They partnered with renowned Chef Andres Dangond and 


came up with a straightforward menu of signature handcrafted burgers 
made with all-natural, certified humane and free-range meats that are 
also hormone- and antibiotic-free. Guests can continue to look forward 
to burger favorites like the Original Cut, with an Angus beef brisket and 
chuck patty, American cheese, pickles and their signature 'Cut' sauce. 
Other popular burgers include the Savory Cut, with bacon relish, Swiss 
cheese, aioli and 3000 Island sauce.New menu items will include Honey 
Sriracha Chicken Wings, Serrano Ham Croquettes, Smoked Mac & 
Cheese, and a couple of desserts. A selection of local craft beers, wine 
and a cocktail menu will also be available. A weekend brunch will also 
make its debut shortly after opening. 


3831 ALTON PKWY, SUITE C, IRVINE | THECUTHCB.COM | 949.333.3434 




WEAR IT OR BE IT 


SPOIL YOURSELF WITH A WIDE 

selection of craft beer, wine and 
spirits at The Social List. This 
European-style tavern believes in 
communal food, ingenious drinks 
and good company. Their recently- 
launched craft cocktail list features 
whiskey, gin and vodka options 
made for the connoisseurs and the 
curious. Bartender Erik Wentzky 
created the popular Tennessee 
whiskey-based drink, Big Wig, 
on a whim. Layered with charred 
grapefruit tonic, Ancho Reyes Chile 
Liqueur, egg white and topped 
with bitters, it's an even balance 
of citrus and spice. For those new 
to the whiskey world, this is an 
approachable cocktail to help test 
the waters. The Big Wig pairs well 
with short rib and the rib eye steak 
served with mashed potatoes and 
roasted seasonal vegetables. 

2105 E. 4TH ST., LONG BEACH 
THESOCIALLISTLB.COM 
562.433.5478 
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The Dramatic Survival Story of 
Sir Ernest Shackleton and Frank Hurley 


TICKETS AT BOWERS.ORG 


Exhibition made possible by the 
Donald £. and Dorothy Kennedy Fund. 

Originally presented in tfw UK me Royal Geographic^ 5oc*eLyfrtith iBGl as the 
'Enduring^ ■R^ArisaretlcUBa^ofSi' Ernest Shackleton 
and Frank HurEey/ Ohgjnatmg sponsors: The United Kingdom Antarctic Heritage Trust 
Royal Commission fai'Tl^ExhtaiionorBritishAntarctic Territory Goviemmerir of 
South Georgia & die SoutrtSandwich Islands, P^cturae and Rolex UK. mhe Erxkiranee 
cwetwhefinned by waves of pressure - uy Frank Hu Key, 1915 & RGS-iBG. 


ftoyal 

Geographical 

Society 

with IBG 


BOWERS 

MUSEUM 


2002 N. Main Street, Santa Ana, CA 92706 
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SPICE IT UP! 


I F YOU'VE GOT A CRAVING FOR 

levels of tremendous flavor and quality 
ingredients, look no further than Rice 
N Spice in Anaheim. Nestled on the 
corner of Kate I la and Euclid, they may 
have only been in operation for about a 
year, but the dishes are serving up years 
of experience and authenticity. As a family 
owned and operated restaurant, it should 
come as no surprise to customers that 
the recipes come from pure culture. The 
restaurant specializes in Sri Lankan food, 
with numerous staples of the cuisine 
featured on the menu. Two of the most 
popular dishes found here are the Kottu 
Roti and the Lamprais. Kottu Roti features 


finely shredded pieces of freshly made 
roti (bread), stir-fried with flavorful veggies, 
spicy jalapeno, marinated chicken and eggs. 
This is all served beautifully with a house- 
marinated fried chicken, and is incredibly 
comforting. The Lamprais, not to be 
outdone by the Kottu Roti, is made with as 
many layers of deepened flavor. A mixture 
of rice simmered in broth, eggplant mixed 
curry, fried shrimp Sambol, pineapple curry, 
marinated chicken, a boiled-fried egg, fish 
cutlet (a mixture of fish and potato) is all 
wrapped with care in a fresh banana leaf 
and baked for the ultimate marrying of the 
flavors. Be sure to stop by and prepare 
yourself for an incredible experience! 


1732 EUCLID ST, ANAHEIM 
RICENSPICE.EAT24HOUR.COM | 657.230.9275 






















THE CANNERY NEWPORT BEACH 


PACIFIC DREAM 

3010 LAFAYETTE RD., NEWPORT BEACH 
CANNERYNEWPORT.COM | 949.566.0060 


S PEND 20 MINUTES TALKING TO 

Phil Tangonan, The Cannery Seafood of 
the Pacific sous chef who oversees the 
Newport Beach restaurant's brand-new 
brunch program, and it'll become immediately 
apparent the guy knows his food. In a single 
conversation, he waxes poetic on everything 
from Afters Ice Cream and the culinary merits 
of Brookhurst Street to where to find the 
best lumpia in Orange County and must- 


order dishes at Catal, the Downtown Disney 
restaurant where he first met The Cannery's 
Executive Chef Nick Weber. 

Weber and the rest of the Cannery crew 
have done well to install 29-year-old Tangonan 
as head of the brunch program, where he's 
quietly launched dishes like velvety duck 
confit chilaquiles layered with poached eggs, 
creamy guacamole and cilantro; swordfish 
belly tacos made with freshly pressed 


tortillas; and Louisana-style chicken and 
waffles tossed in the restaurant's house- 
made maple hot sauce. "Nearly everything is 
scratch made"Tangonan says. "It's my heart." 
Another one of the menu's standouts is Chef's 
French toast. Thick-cut house-made pan dulce 
with quince paste arrives topped with mixed 
nuts, brown butter-coconut whipped cream 
and bacon powder for a smoky finish. 

It's all more than enough to liven up 


the decades-old restaurant—originally 
established as a commercial fishing cannery 
back in 1921—-that overlooks one of 
Newport's historic marinas. But just in case 
the food alone doesn't lure new diners, The 
Cannery has a few more tricks up its sleeve: 
waterfront views, sprawling terraces and 
a throwback cocktail menu stocked with 
classics like bloody marys, old fashioneds and 
pink-hued palomas. 
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Lucille's Smokehouse 
Bar-B-Gue 

Original Roadhouse Grill 
Island's Fine Burgers & Drinks 
El Torito 

Chare's Peruvian Cuisine 


Roasting Water 
Starbucks 


SuperMex 


Panda Express 


Ben & Jerry's Ice Cream 
In-N-Out Burger 
Carl's Jr. 


AT LONG BEACH TOWN E CENTER 


LONC3BEACHTaWNECENTER.NET 
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AU NATURALE 


BEAT THE EVERLASTING CALIFORNIA 

heat with an outstanding list of 
chilled drinks from Roasting Water. 
With several locations in Orange 
County including Westminster, 
Garden Grove, Fountain Valley, Long 
Beach, and Huntington Beach, they 
pride themselves on their fresh 
drinks created with natural fruits and 
organic elements, steering clear of 
artificial ingredients. Roasting Water 


not only strives to be au naturale, 
but while producing a vast variety of 
deliciously tempting drinks, they also 
believe in recycling for the greater 
good. Each drink is thoughtfully made 
and served in keepsake glasses 
and plastic containers, further 
improving the visual aesthetic of the 
already gorgeous drinks-talk about 
Instagram worthy! 


7563 CARSON BLVD., LONG BEACH | ROASTINGWATER.COM | 562.377.0011 



"I SCREAM, YOU SCREAM, WE 

all scream for ice cream!" It's not 
uncommon to hear others (or even 
yourself) say this phrase upon entering 
Ben & Jerry's found in the Long Beach 
Towne Center. Scooping up over 30 of 
the whimsical and traditional flavors 
you've come to know by name, let Ben 
& Jerry's satisfy your sweet tooth with 
scoops, sundaes, smoothies yogurts and 
shakes! The store is true to the branding 


you know and love, and you'll recognize 
fan favorite indulgences as you walk into 
the delicious smell of warm waffle cones. 
Pick up a cone full of luscious Cherry 
Garcia, a decadent Half Baked shake, or a 
fudgy Brownie Special topped with Phish 
Food! With the weather only getting 
warmer and the summer lasting longer, 
you need a place where you can chill out 
and treat yourself to the finer things in 
life. You already know where we'll be. 


7559 E CARSON ST, LONG BEACH | BENANDJERRY.COM | 562.627.0051 
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GREAT PIZZA, YOUR WAY 


EVERYONE NEEDS A GOOD 

neighborhood pizza joint, and with PizzaRev, 
you'll get great tasting pizza, just the way you 
like it. PizzaRev is focused on a build-your-own- 
pizza model that everyone will enjoy.The pizza 
joint got its start in Los Angeles in 2012 after 
president and CEO Nicholas Eckerman opened 
the first store focusing on fresh ingredients 
and customers' desire to make their own 
personal pizza with their favorite ingredients, 
like pepperoni and sausage. Eckerman's "fast- 


casual concept" and healthy spin on family 
pizza night took off and has now expanded to 
48 locations across the United States. When 
you walk into any PizzaRev location, you build 
a personal-sized 11-inch pizza, with your choice 
of crust (including a gluten-free option), sauce 
selection, and as many toppings as you can 
think of. The best part is that no matter what 
you throw on your pizza pie, it's all the same 
price. What are you waiting for? The pizza of 
your dreams is waiting for you to make it! 


MULTIPLE LOCATIONS | PIZZAREV.COM 



A NEW SPIN 


TAJIMA IN LONG BEACH IS PUTTING 

a new spin on classic ramen. Located 
in the trendy new food hall SteelCraft, 
Tajima brings classic flavors of ramen, 
while remaining conscious of dietary 
and other health restrictions. They 
serve all of the classic fare that you 
would get at a ramen joint like gyoza, 
karaage, and edamame, but their star 
dish has to be the vegan ramen with 
spinach noodles. Even though this 


bowl of ramen doesn't have the typical 
tonkatsu broth with pieces of chashu, 
it's still rich and full of that umami 
flavor. The vegan ramen is made with 
a soy broth, has rich garlic oil drizzled 
throughout and is topped with mixed 
vegetables and deep fried tofu. For 
those of you who like your ramen spicy, 
you can purchase a Spice Bomb for that 
extra kick.Tajima is the perfect place to 
grab a quick bowl of ramen. 


3768 LONG BEACH BLVD. #106, LONG BEACH | STEELCRAFTLB.COM/TAJIMA-RAMEN | 562.269.0761 
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SCHNITZEL & STEINS 


G erman restaurant and beer 

garden, Rasselbock, specializes in 
German food with a modern twist. 
Featuring over 35 freshly tapped 
German and Belgian beers, they've quickly 
become a neighborhood favorite in Bixby 
Knolls. They also offer homemade sangrias 
and a wide selection of German and California 
Wines. Their menu includes various versions 
of schnitzel, an Austrian specialty of thinly 
pounded protein (pork, chicken or veal), that 
is breaded and fried. They also serve a variety 
of sausages, a Bavarian pretzel and of course 
their famous apple strudel for dessert. Offering 
multiple vegetarian, vegan and kid-approved 
dishes, there is truly something for everyone. 
Join Rasselbock for brunch on Saturday 
and Sunday from 10am to 2pm. There's no 
better way to start your day than with classic 
German breakfast items. Add on some Belgian 
waffles and the bottomless mimosas, for an 
unforgettable meal. Rasselbock is gearing up 
for their favorite time of year, Oktoberfest. 
With Oktoberfest beers, handmade sausages, 
staff in Lederhosen and live music on the 
weekends, you won't want to miss it. 


4020 ATLANTIC AVE, LONG BEACH 
RASSELBOCKLB.COM 
562.912.4949 



COASTAL ELEGANCE 


T HERE'S NOTHING BETTER THAN 

brunch with an ocean view. You can expect 
that and more at AVEO Table + Bar's 
unparalleled Sunday Brunch Buffet at the 
Monarch Beach Resort. Overlooking the effortless 
coastal elegance Dana Point has to offer, AVEO 
Table + Bar offers the ultimate seaside escape. 
The extravagant brunch designed by Executive 
Chef Collin Thornton spans across the entirety of 
the restaurant with 10 over-the-top brunch stations. 
Highlighting flavors from across the Mediterranean 
and taking advantage of seasonal ingredients, each 
station is unique. The Little Italy station offers made- 
to-order risottos and house-made pastas and raviolis. 
The Raw Bar & Sushi station is a seafood lovers 
dream with fresh oysters, jumbo crab claws, shrimp 
and sushi options galore. Other stations include an 
Antipasti station with a fine charcuterie selection 
and a Savory Station offering Chicken Cacciatore, 
Moroccan Spiced Lamb Chops and Seafood Paella. 
Save room for the colorful display of desserts as 
well as the triple-tiered chocolate fountain. Guests 
can choose to enhance their brunch experience 
with free-flowing beverage upgrades or a trip to 
the Miraval Juice and Smoothie Bar. Brunch is held 
every Sunday from 11:00 a.m. to 2:30pm. 


1 MONARCH BEACH RESORT N, DANA POINT 
MONARCHBEACHRESORT.COM 
949.234.3915 
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HOUSE OF BLUES ANAHEIM 


FEED THE SOUL 

400 W. DISNEY WAY, ANAHEIM AT GARDENWALK 
714.778.2583 | HOUSEOFBLUES.COM/ANAHEIM 


I NSPIRED BY CONTEMPORARY AND 

traditional southern art, the all-new House 
of Blues Anaheim Restaurant & Bar offers 
flavorful signature dishes paired with 
lively entertainment. More than just another 
music venue, House of Blues Restaurant & 
Bar offers an inviting space with both indoor 
and outdoor dining, a full bar and a stage area. 
Guests can expect to dine while enjoying 
entertainment from local bands, fun weekly 


programming and live band karaoke! While 
also offering delicious fare, craft beer, specialty 
cocktails and nightly entertainment, you can 
bet that one stop here is sure to feed the soul. 

Featuring a new menu created specifically 
for the Anaheim location, there's plenty of 
innovative options to choose from. Start with 
the signature Voodoo Shrimp, sauteed in an 
Abita® Amber beer reduction and served 
over jalapeno-cheese cornbread. Craving a 


burger? The Juicy Lucy is sure to satisfy your 
meat tooth with a 9 oz. beef and Applewood 
smoked bacon patty, stuffed with provolone 
cheese. Topped with crispy pickled jalapenos, 
roasted tomatoes and chipotle mayo on a 
brioche bun, what more could you want? 
Grab a drink or two to create the perfect 
pairing. Sip on the Boom Boom Mule made 
with Old Camp Peach Pecan Whiskey, or, let 
the Rock Me Hurricane (made with 3 types of 


Bacardi rum!) rock your world! House of Blues 
Anaheim is also home to the World Famous 
Gospel Brunch, where you can treat yourself 
to an all-you-can-eat buffet of southern 
specialties set to contemporary gospel 
music; and the new World Fabulous Drag 
Brunch hosted by Wiliam, featuring mimosas, 
a breakfast buffet and wild entertainment. 
With all that the House of Blues has to offer, 
you'll be coming back for more! 
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THE SHOPS AT 

ROSSMOOR 

- SEAL BEACH — 


BOWLOLOGY 

CALIFORNIA 


CALIFORNIA PIZZA KITCh 
IN-N-OUT BURGER 

PANERA BREAD- 

PEET'S COFFEE & TEA- 

YOGURTLAND 


SHOPSATROSSMOOR.COM 

12201 Seal Beach Blvd, Seal Beach, CA 90740 
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THIS INNOVATIVE AND AWARD- 

winning restaurant features organic, 
aquaponically grown produce from 
its own farm. Located in the hills of 
Yorba Linda, Oceans & Earth is quickly 
becoming known as one of the best 
restaurants in Orange County. With 
their highly anticipated seasonal 
menus, Oceans & Earth is the ultimate 
farm-to-table and seafood dining 
experience. They are also proudly 


100% gluten free. Start with small plate 
dishes like the Sea Urchins, off the a la 
carte menu and move onto impressive 
entrees like the Filet Mignon served 
with foraged wild mushrooms and 
wild moss. You can indulge in high-end 
cuisine with a casual dining experience 
or for a real mind-blowing treat, make 
reservations for the Chef's Tasting and 
take a culinary voyage that only O&E 
can offer. 


20305 YORBA LINDA BLVD., YORBA LINDA | OCEANSANDEARTHRESTAURANT.COM | 714.970.7027 



CAUTION! NOT ORDINARY MEXICAN FOOD 


SEVEN YEARS-AND COUNTING— 

is the time that the family in 
charge of Cancun Fresh has been 
cooking authentic Mexican flavors 
mixed with the perfect touch of 
passion and dedication. Enchiladas, 
rice, beans, quesadillas, carnitas, 
chiles and tacos are just some of 
the dishes you can pick from the 
vast menu. Everything is fresh, 
everything is made from scratch and 


everything is cooked with vegetable 
or corn oil so you can count on 
the finest, and freshest authentic 
Mexican food around. To create 
meals they can feel proud of is the 
way they like to use their kitchen. 
So give yourself the chance to 
taste authentic Mexican cuisine 
in a relaxed and tropical place 
where nobody likes canned food. 
/ Provecho! 


18010 NEWHOPE ST., FOUNTAIN VALLEY | CANCUNFRESH.COM | 714.427.0008 



WITH FARMER BOYS, WHAT YOU 

see is what you get — farmed, fresh ingredi¬ 
ents made into comfort food go-to meals for 
any occasion. Trust us when we say that this 
restaurant and its dedication to freshness will 
keep you coming back for more. If you think 
about it, Farmer Boys was sort of the original 
farm-to-table style restaurant, and they did it 
before it was trendy and cool. For more than 
35 years, Farmer Boys has been chopping 
up "colossal onions" and king-sized zucchini, 
which are grown locally, for their award-win¬ 
ning Famer's Burger (which is grilled to order, 
by the way, and comes with avocado, bacon, 
pickles, tomatoes and more fresh veggies). 
Thank goodness. If you're not a burger fan, 


don't worry, because the franchise, which has 
eight locations in Orange County, has some¬ 
thing for everyone, including all day breakfast 
— think breakfast burritos and hot cakes any 
time you want. For a non-burger and non¬ 
breakfast option, aka a classic lunch option 
try the California BLT? It has avocado on it, 
which is a California staple, and is a fun twist 
on your classic BLT PS: Farmer Boys even 
makes its own ranch and thousand island 
dressings, so you know they're willing to 
go the extra mile for their customers. Plus, 
for more than three decades now, they've 
stayed true to the farm-to-table lifestyle, 
and made eating on the farm an Orange 
County reality. 


MULTIPLE LOCATIONS 
FARMERBOYS.COM 
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MODERN FILIPINO KITCHEN 


MFK BY AYSEE IN ANAHEIM 

serves up traditional Filipino cuisine 
with a modern flair. Whether you're 
hungry for a quick bite or a sit-down full 
Filipino dining experience, MFK has you 
covered. Their bowls are popular and 
great for lunch and dinner. Bowls come 
in a variety of flavors such as sisig (crispy 
fried pork), whole deep fried bangus 
(milk fish) and even Spam and rice. The 
"Famous Aysee Sisig" dish really shines 
here: it's a traditional dish made with 
fried pork, onions and lemon. The crisp 
of the pork stands out over the soft rice 
and the oils and spices are savory. Simple 
but satisfying. MFK carries Filipino sodas 


and drinks and even makes their own 
ube horchata: a fun, purple beverage 
perfect on a hot day. For the full Filipino 
dining experience, try the kamayan ser¬ 
vice. "Kamayan" means to eat with your 
hands and parties are encouraged to do 
just that. Diners select six shareable size 
dishes from a menu that includes grilled 
liempo (pork belly), calamari, Manilla 
clams, dilis (crispy tiny anchovies), and 
whole fried fish. The dishes are decora- 
tively placed on the table and instead of 
plates, they're put on large banana leaves, 
amongst fruit and flowers. This allows ev¬ 
eryone to dig in and share in the feast. 
Reserve your kamayan experience today! 


2620 W LA PALMA AVE, ANAHEIM 
MFKAYSEE.COM | 657.337.5288 
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THE PIZZA PRESS 



EXTRA!EXTRA! 

MULTIPLE LOCATIONS 
THEPIZZAPRESS.COM 


T he pizza press is all about 

creating newsworthy pizzas. Inspired 
by the mechanized dough press, 
their themed-decor takes a step back 
in time when the newspaper was king. 
You can almost imagine a young paperboy 
yelling, "Extra! Extra! Read all about it!" as 
you enter. You can publish your own pizza 
(or salad) by creating it to your liking with all 
the sauces, cheeses, and toppings you love. 


The Pizza Press is always in tune with the 
current market trends with local and fresh 
ingredients. There is also a menu of pizzas 
inspired by flavors found around the country. 
Start with extra virgin olive oil as the base 
and top with mozzarella, chicken, grape 
tomato, red onion, smoked gouda, and finish 
with fresh cilantro and Sweet Baby Ray's 
BBQ sauce for your new favorite barbeque 
chicken pizza. Or try one with white sauce, 


mozzarella, sweet Italian sausage, ricotta, 
grape tomato, red onion, crimini mushroom, 
and top with fresh basil! You can even create 
a vegan option with extra virgin olive oil, 
Daiya vegan cheese, roasted garlic cloves, 
red onion, roasted zucchini, kalamata olives 
and top with wild arugula and chimichurri 
sauce. The Pizza Press also has a large 
selection of local craft beers on tap, often 
up to two dozen depending on location. If 


you have room for dessert, artisan vanilla ice 
cream can be sandwiched between fresh 
baked chocolate chip cookies or in a float 
with your favorite soda. Visit their Orange 
County locations in Anaheim, Huntington 
Beach, Orange, Costa Mesa and Fullerton. 
Check out their website for information on 
new locations opening soon. Download The 
Pizza Press app to be the first to know about 
specials, rewards, and order on the go. 
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SAUCE ME! 


AT BRASA ROTISSERIE, IT'S ALL 

about the chicken! A celebration of fam¬ 
ily, culture & Peruvian cuisine, BRASA 
shares it's passion for food with every 
bite. The centerpiece of the restaurant 
is a special imported charcoal-fired rotis- 
serie oven. Used to perfect their Peruvian 
style "polio a la brasa',' the oven helps 
cook the chicken to crispy, juicy perfec¬ 
tion. Their secret spice blend creates 
that mouth-watering signature flavor that 
keeps people coming back for more! 
Popular menu items include the Chicken 
'N Sauce plates, loaded Brasa Tots, and 
a visually stunning and tasty handheld 
named Seasoned Pig. Served on toasty 


Ciabatta bread, this sandwich is piled high 
with pork chicharron, pickled onions and 
sweet potato. Pair with an ice cold beer 
or fruitful Sangria to wash it all down and 
complete the meal. Oh, and let's not for¬ 
get to add any of their signature sauces 
on the side to drizzle and dip with for that 
extra flavor burst. Like spicy? Their Brasa 
Sauce features a house blend of Peruvian 
red and yellow peppers and sour cream. 
Or, try the Yellow Peruvian. On the milder 
side of things, it's a tangy blend of Dijon 
mustard, yellow peppers and sour cream. 
Come hungry, leave happy. Let's #EAT- 
BRASA! 


3940 S BRISTOL ST #111, SANTA ANA 
EATBRASA.COM | 657.266.0603 
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MESQUITE CHICKEN HEAVEN 


AUTHENTIC, TRADITIONAL AND 

fresh are the words that come to mind 
when we savor any of El Polio Norteno's 
Mexican grilled chicken dishes. Family- 
owned for over 30 years, this chain of 
restaurants specializes in providing 
every customer with tantalizing and 
palatable options like tacos, burritos 
and tortas, just to name a few. El Polio 
Norteno also offers a variety of mouth¬ 
watering meat choices that includes 


carne asada, carnitas, birria, lengua 
and al pastor along with their delicious 
home-made guacamole. Traditionally 
cooked using mesquite charcoal, El 
Polio Norteno's whole grilled chicken 
combo is the most sought-after item; 
infuses sizzling chicken, rice, beans, 
tortillas, and salsa. Stop by any of their 
locations for that authentic taste you 
crave, including their newest store in 
Anaheim! 


MULTIPLE LOCATIONS IN OC | POLLOBLOG.COM 



DINE BY THE OCEAN SIDE 


LOOKING FOR SOME OF THE BEST 

waterfront dining in Orange County? 
Then look no further than Woody's 
Wharf in Newport Beach. Woody's is the 
quintessential Newport Harbor restaurant 
and the perfect place to spend your 
weekends overlooking the water. Their 
extensive menu ranges from tacos to Maine 
lobster, and they receive their fish fresh daily. 
Woody's has something for everyone and 
specializes in many seafood dishes. They 


have daily fish specials as well as nightly 
food and drink features. From raw to fried, 
their Ahi Poke Tower and Fish & Chips are 
crowd favorites. This unique location is just 
blocks from the beach and draws in crowds 
with their nightlife atmosphere, bottomless 
brunch and fresh fish specials. Woody's has 
a full bar and endless food options. You can 
enjoy your meal while watching the boats 
and paddle boarders. Snag a seat at one of 
the outside patio tables for the best view! 


2318 NEWPORT BLVD, NEWPORT BEACH | WOODYSWHARF.COM | 949.675.0474 



















SABROSO! MEXICAN GRILL 



IT COMES NATURALLY 

13129 HARBOR BLVD, GARDEN GROVE 
714.537.7080 | SABROSOMEXGRILL.COM 


S ABROSO! MEXICAN GRILL CAN 

easily be named one of the best 
Mexican restaurants in Orange 
County! Since opening in 2012, 
Sabroso! has earned a spot as one of Yelp's 
Top 100 Restaurants in the United States 
and has also appeared on the hit Food 
Network television show, Diners, Drive-ins 
and Dives! Owned and run by the Munoz 
family, Sabroso! Mexican Grill serves up 


authentic Mexican food. After always being 
a close knit family, running a successful 
business together came almost naturally 
to them. Although quality Mexican food 
isn't extremely hard to come by in Orange 
County, loyal patrons still line up for Chef Tito 
Munoz's homestyle cooking. Chef's menu 
is based on his mother's recipes which 
have been handed down and perfected 
to a delicious science. With over 35 years 


of cooking experience, Chef Munoz has 
dedicated his life to satisfying hungry 
customers and keeping them coming back 
for more. From tacos to tortas, Sabroso! 
Mexican Grill offers plenty to choose from. 
Fan favorites include the pork tamales, the 
Chamorro (slow cooked beef in red chile 
sauce) and the Chile Verde. As well as the 
carne asada plate, enchiladas and their 
famous wet burritos. The corn tortillas and 


tamales are made by hand from start to 
finish. Guy Fieri himself even proclaimed 
their tamales as the perfect masa-to-pork 
ratio, making it a must try on any foodie's 
to-eat list. At Saborso!, it doesn't end with 
food, that's just the beginning. Their drinks, 
including micheladas and margaritas, are also 
extremely popular. When visiting Sabroso! 
Mexican Grill you can come hungry, and 
expect to leave full and very happy. 
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W HETHER YOU'RE IN THE 

area visiting the aquarium or 
just wanting to shop and dine, 
Shenanigan's in Shoreline Village 
is the place to be. This iconic Irish Pub in 
Long Beach is situated overlooking the 
marina and is great venue for people 
watching. Regardless if you are here 
on a weekday for Happy Hour or on the 
weekend for lunch, Shenanigan's is the "it" 
spot. Shenanigan's offers more than classic 
bar food. Two of their popular entrees are 
the lOoz Angus Rib Eye and their Sheen 
Salmon. The Rib Eye has a Jameson 
peppercorn sauce that is sure to wake 
your tastebuds. It comes with two sides, 


market vegetables and a twice baked 
potato that is fully loaded with cheese, 
bacon, green onions and sour cream. The 
Sheen Salmon is served on a bed of market 
roasted vegetables topped with a raspberry 
butter and balsamic reduction that balances 
the delicate fish. This pub definitely knows 
how to make well balanced dishes that are 
refined and full of flavor. If you're looking to 
spend the afternoon drinking a Guinness 
and indulging in those bar food classics 
while playing a game of pool, the Blarney 
Sampler is the perfect thing to share with 
a group of friends. The Blarney Sampler 
has something for everyone, and comes 
served with a waterfront view! 


423 SHORELINE VILLAGE DR., LONG BEACH 
SHENANIGANSLB.COM | 562.437.3734 
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THE PURSUIT OF QUALITY 


HIDDEN HOUSE COFFEE ROASTERS 

source their green coffee beans, 
roast them to perfection and 
know how to pour an amazing cup 
of joe. On a never-ending pursuit 
of quality, this family- owned 
business exhibits a passion for 
the art of specialty coffee. With 
several locations in Orange 
County including the original 
in San Juan Capistrano, Lake 


Forest and most recently, Santa 
Ana, Hidden House is quickly 
becoming a daily staple for 
many. With its artsy interior and 
warm pastries, they strive to be 
a place for you to relax and feel 
welcomed while experiencing 
beverages like their Signature 
Latte. Silky steamed milk, 
combined with espresso-there's 
no better way to start the day. 


511 E. SANTA ANA BLVD., SANTA ANA | HIDDENHOUSECOFFEE.COM 


SAVOUR BAKERY 


/ 

• Y 

%M : a 

■v 

’ / 

/ 

/ 

// * 

/ * • 

mm 

HOLY CANNELE! 

SAVOUR BAKERY IS A HIDDEN GEM 

tucked in an OC strip mall. Once inside, the 
scent of fresh baked pastries will fill your 
senses and arouse your appetite. Some are all 
time favorite treats like cookies and cinnamon 
rolls. Others require a little more introduction, 
such as the cannele and Kouign Amann, both 
of which make it worth the hunt for this gem 
of a bakery. If savory is your preference, the 
quiches and sandwiches with Asian pear 
will surely hit the spot. The bakery was a 

long time dream for its owner and creator, 
Lynn Choi. Choi spent 16 years working in 
the banking industry, before trading in her 
computer for a rolling pin. The minimalistic 
well lit space is the perfect backdrop to the 
colorful French macarons, zesty lemon bars 
and the decadent Valrhona brownies. Regular 
customers are greeted by first names and a 
warm welcome is usually reserved for old 
friends. If Boston has Sam and Cheers, then 
Mission Viejo has Lynn and Savour Bakery. 

25380 MARGUERITE PKWY, MISSION VIEJO | SAVOURBAKES.COM | 949.873.4706 



























PHILLY'S BEST 


REAL PHILLY, REAL GOOD 


MULTIPLE LOCATIONS 
EATPHILLYSBEST.COM 


T hey don't call this California's 

Most Authentic Cheesesteak for 
nothing! Philly's Best is a force to 
be reckoned with when it comes to 
cheesesteaks. Philadelphia natives and 
founders Bob and Andrea Levey moved 
to Southern California from Philadelphia in 
the early 1980's. When no authentic Philly 
cheesesteaks could be found, what could 
they do but bring the Philly to them! 


25 years later, with more than 20 locations 
across Los Angeles, Orange County and 
the Inland Empire they continue to serve up 
delicious cheesesteaks the only way they should 
be; in genuine Philly fashion. Tender steak is 
grilled to perfection, topped with white American 
cheese and can be made with onions and sweet 
peppers. All of this meaty, cheesy filling is placed 
in a soft Amoroso roll delivered from Philadelphia 
(a very crucial detail that any true Philadelphian 


will tell you is a must!). The attention to quality 
and ensuring an authentic Philly experience is 
astounding, but the flavor? Unstoppable. 

Not only known for their cheesesteaks, Philly's 
Best proudly offers genuine Philadelphia hoagies, 
chock-full of the freshest Boar's Head meats, 
also on the signature Amoroso roll. Be sure to 
ask that yours be made with their signature 
hot pepper spread, which they sell in-store due 
to popular demand. Looking for another must- 


have menu item? Grab yourself an order of their 
Cheesesteak Fries! Golden and crispy fries are 
topped with layers of grilled steak and melted 
cheese, served piping hot and ready to make 
your mouth water. Complete the Philadelphia 
experience with some Tastykakes, Wise Chips, 
PA Dutch Birch Beer or Frank's Sodas. 

Whether you're looking for a reminder of 
your Philly home or searching for unbelievably 
delicious food, Philly's Best is your answer. 
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The District is Turning 10! 

Celebrate with us through a culinary & cocktail experience 
with live entertainment, activities, giveaways & more! 

Enjoy tastes from The Winery, Lucille’s Bar-B-Que, Bar Louie, Luna Rossa, J. Zhou, Hatch, 
Whole Foods, The Halal Guys, RA Sushi, Mobtown Pizza, Ike’s Love & Sandwiches, 
Central Bar, Kettlebar, Nothing Bundt Cakes, Portola Coffee Roasters, Milk Box & more! 

SEPTEMBER 14, 2017 - 6-8PM 

Tickets on sale now. 

Visit rheDistrictTL.com for more information. 
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CANT BE MISSED! 


HALAL FROM THE ROOFTOPS 


THE HALAL GUYS ARE GIVING FANS 

of their gyro and chicken restaurant another 
reason to go halal and it's because they are 
opening a second Orange County location! 
Despite the fact that The Halal Guys started 
as a food cart in New York City it's been taking 
over California since the first brick-and-mortar 
location popped up in Costa Mesa in 2015, and 
they're not stopping anytime soon. The chain 
has been focused on Los Angeles expansion 
recently, but now they're coming back with 

2437 PARK AVE, TUSTIN 


their newest store opening at The District at 
Tustin Legacy. This such great news because it 
means that you can now enjoy the tasty food 
from everyone's favorite halal cart-to-restaurant 
more often.That means more chicken and gyro 
platters, hummus (try the spicy hummus, it's 
a summer special), and of course falafel. Not 
to mention the sandwich options — with pita 
bread in a wrap style — and the chain's famous 
"secret white sauce" for added flavor. Enough 
talking, go eat and enjoy the delicious food! 

| THEHALALGUYS.COM 


LOOK NO FURTHER THAN J. ZHOU 

for authentic Cantonese cuisine. Residing 
at The District at Tustin Legacy, those 
familiar with the surrounding areas know 
restaurants specializing in delicious Asian 
fare isn't hard to find. However, with it's 
show stopping interior decor and some 
rare-to-Orange-County Chinese specialties, 
J. Zhou is held at a high standard. Still 
offering something for any palate, a varied 
menu of well-known classics are featured, 

2601 PARK AVE, TUSTIN | JZHOUC 


including Sweet & Sour Fish Fillet, Honey 
Roasted B.B.Q. Pork and Roasted Duck. 
Of course, hot tea & a variety of desserts 
can also be found. In addition, they offer 
live seafood cooked fresh and Dim Sum 
served daily. Those hungry for shrimp 
dumplings, pork shumai and steamed pork 
buns are in luck as these items and more 
are served every day, until 3pm. Known for 
excellent food and service, J. Zhou is not to 
be missed. 

ENTALCUISINE.NET | 714.258.8833 



IT’S A HOTPOT, HOTSPOT 


IF YOU'VE BEEN CRAVING GOOD 

Japanese-style cuisine, with hotpot cooking 
(cooking with just water in a hot pot) at its 
core, then you're in luck, because Joon 
Shabu Shabu is headed to The District at 
Tustin Legacy this fall! Yes, those delicious 
dipping sauces, which the restaurant makes 
in house, are headed to Orange County, 
and we're already planning our first food 
tasting. For those of you who are new to 
this style of cuisine, Joon Shabu Shabu will 


offer a variety of meats that are cooked in 
a hotpot and then dipped in one of their 
five tasty sauces including a whipped 
garlic and citrus sauce and a "sweet and 
savory" Umami sauce. What should you 
try first when the new establishment 
opens? We'd recommend the signature 
dish, Joon's "Miracle" shabu, which is thinly 
sliced Angus beef on a bed of vegetables. 
To make this dining experience even better, 
everything is fresh, and healthy. 


2437 PARK AVE, TUSTIN | JOONSHABUSHABU.COM 



A BARBECUE’S DELIGHT 


IF YOU CAN'T GO TO THE SOUTH, 

don't worry, because Lucille's Smokehouse 
Bar-B-Que brings southern cooking done 
right to Orange County (and all of Southern 
California). The franchise has become the 
place to go in Southern California for all-things 
barbeque, after getting its start in Long Beach 
back in 1999. Lucille's philosophy is to serve 
"the best Bar-B-Que with the finest Southern 
hospitality' and they don't disappoint. From 
the moment you walk in, you'll be welcomed 


by Southern charm, decor and smells of BBQ 
and meats cooking on their in-house smoker. 
Order a mason jar full of sweet tea and enjoy 
a basket full of biscuits with apple butter before 
diving into the amazing menu full of ribs, tri-tip 
salads and fried chicken sandwiches. If you 
leave room for dessert we highly recommend 
the old-fashioned banana pudding — it's both 
traditional and tasty! Once you try Lucille's you'll 
feel like family, and when you are family, there's 
no excuse not to eat as much BBQ as you can. 


MULTIPLE LOCATIONS | LUCILLESBBQ.COM 
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MARKET PLACE OF FOODIE DREAMS 


COME & HANG OUT A WHILE 


UNION MARKET IN TUSTIN IS THE 

one-stop shop for all-things fun.There is shopping, 
great places to hang out with your friends, and 
most importantly lots of tasty restaurants to try. 
What restaurant should you try first however, is 
the real question. Why notfocus on breakfast first? 
You can start by getting your coffee fix at Fbrtola 
Coffee Roasters, and then grab a morning treat 
from Mr. Holmes Bakehouse, which might've 
started in San Francisco, but is now a pastry lover's 
paradise. For an afternoon pick-me-up, we'd head 


straight to Milk Box and order one of their many 
delicious milk teas, like the Rose Oolong creation. 
Check out Hatch for a heartier meal, which is all 
about gourmet sliders. Plus, there is a new kid on 
the block when it comes to restaurants at Union 
Market called Bear Cheese Tart, which will fill all 
your dessert needs—especially if tarts, or" palnry 
sized pastries" are your jam. PS: these aren't even 
all the delightful food options that Union Market 
offers. The center is packed with restaurants that 
any, and all, foodies will love. 


IF YOU'VE BEEN WANTING ANOTHER 

excuse to head to Whole Foods Market 
every week, its beer-tastic Hangar Bar setup 
inTustin is the answer you've been waiting 
for! When you step inside theTustin Whole 
Foods and beeline to the Hangar Bar, you'll 
be in awe of the cool blimp hangar-inspired 
restaurant and bar. There are 36 beers on 
tap, in addition to wines by the glass and 
of course signature cocktails, with fun beer 
and wine tasting options throughout the 


year. What's even better is that to go along 
with all these drinks, there are even more 
inventive food options. Take the "Forest 
Schroom" toast for example. It's a spin on 
avocado toast, with almond ricotta sauteed 
baby kale, roasted garlic and Fresno chile. 
If you're in the mood for something in 
the appetizer realm, we'd recommend 
the cauliflower nachos, and possibly the 
autumn squash and grilled apple salad as a 
follow-up course! 


2493 PARK AVE, TUSTIN | UNIONMARKETTUSTIN.COM | 949.375.0749 


2847 PARK AVE., TUSTIN | THEDISTRICTTL.COM | 714.566.7650 



WINE IS NEVER A BAD IDEA, AND 

with thousands of wines to choose 
from, The Winery Restaurant & Wine 
Bar is a no-brainer when it comes to 
where to go for your anniversary, first 
date or just a Friday night with your 
best friends. Located in both Newport 
Beach and Tustin, this restaurant is all 
about creating a cutting-edge dining 
experience and they don't disappoint. If 
you're in the mood for the perfect wine 


paring to go with your favorite main 
course then The Winery is the place for 
you. Housing roughly 7,500 bottles of 
wine at its Tustin location, add a tour of 
their legendary wine cellars within the 
restaurant to your night out. In addition, 
the hip, vibrant, sophisticated setting of 
The Winery has stepped up its game and 
added a Sunday brunch option that is to- 
die for. Almond croissant creme brulee 
French toast, anyone? Yes, please! 


2647 PARK AVE, TUSTINl THEWINERYTUSTIN.COM | 714.258.7600 


KICK IT AT THE DUB 


LOCATED IN THE HEART OF THE 

District in Tustin, The Auld Dubliner is 
your premier destination for fun. With 32 
HD Tv's, including a 125" HD projector 
screen for all to enjoy, the Dub is the top 
spot to watch all your favorite sporting 
events. The Dub is the home of the OC 
Patriots fan Club, the OC Liverpool Fan 
club and the American Outlaws making it 
not only the best place to watch Football 
but Orange County's #1 spot to watch 


Soccer matches. Their menu features 
many popular dishes such as their Beer 
Battered Fish and Chips, Corned Beef 
and Loco Moco, to name a few. The 
only thing better than the food is the 
Beer. Take advantage of the full Bar that 
features 35 different beers on draft as 
well as an extensive whiskey and scotch 
selection. Stop by and check out their 
killer Happy hour Monday- Friday 11am- 
8pm and have some fun! Cheers! 


2497 PARK AVE, TUSTIN | TUSTINTHEDUBPUBS.COM | 714.259.1562 
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EXPLORE YOUR RA SIDE 


RA SUSHI ISN'T YOUR AVERAGE 

neighborhood sushi bar. Its 
innovative menu includes creative 
sushi and handcrafted cocktails 
served up in an energetic 
atmosphere. Get ready to explore 
your RA side by taking an adventure- 
from the restaurant's signature Viva 
Las Vegas Roll, RA'Ilipop Roll and 
new poke bowls to flavor-infused 
cocktails like the beloved Blushing 


Geisha and Shiso Naughty Martini 
as well as sake bombs and craft 
beer. Open 11am to midnight on 
Sunday to Thursday and 11am to 
1am on Friday and Saturday, or 
roll in for happy hour from 3pm 
to 7pm every day, and late night 
from 10pm to close and 3pm to 
close on Sunday. Explore your RA 
side, at RA Sushi Tustin located in 
The District. 


2401 PARK AVE, TUSTIN | RASUSHI.COM | 714.566.1700 



IN NEED OF A NEW NEIGHBORHOOD 

hotspotto mingle at?Then you should head 
to JT Schmid's Restaurant & Brewery! 
With two locations — in Anaheim and at 
The District inTustin — JT Schmid's is your 
go-to restaurant for good food, fun times 
and of course, microbrews galore. With 
everything from burgers, to trendy and 
sophisticated salads, there is something 
for everyone. Plus, with a slew of great 
brews on tap and other specialty drinks, 


happy hour is a must. You can get a classic 
burger, handcrafted beer, and fries of your 
choice for only $13, during the week, 
which is such a great deal. JT Schmid's 
is a twist on pub-style food paired with 
small-town watering holes. There's great 
food, a fun atmosphere (complete with 
massive TVs to watch the big game), and 
live music on their outdoor patio. Plus, for 
the beer connoisseur, there is even a JT 
beer sampler, so go ahead and drink up! 


2415 PARK AVE, TUSTIN | JTSCHMIDRESTAURANTS.COM | 714.258.0333 


THE RESTAURANT YOU DESERVE 



BAR LOUIE MIGHT HAVE 123 

locations across the United States (including 
one in Downey and Northridge), but you'll 
never feel bored when you walk into your local 
restaurant. The Chicago-originated hotspot 
started in 1990 and ever since it's been priding 
itself on becoming your local go-to bar. Each 
bar has a "modern, relaxed vibe that expresses 
Bar Louie's original identity, but in a way that is 
authentic to the neighborhood," the company 
explains, including localized "Weekly Rituals" like 


happy hours or burger nights dependent on your 
neighborhood. Food-wise there is something 
for everyone, which is exactly why Bar Louie 
should be your neighborhood hangout. You can 
try anything from a Thai chicken flatbread to a 
spiked Bulleit Bourbon burger. There are also 
salads, sandwiches and appetizers in addition 
to delicious desserts like the key lime 'shiner 

— a key lime twist on strawberry shortcake 

— all combined in a moonshine jar. Dessert in a 
moonshine jar... need we say more? 


2437 PARK AVE, TUSTIN | BARLOUIE.COM | 562.299.5360 



LOCATED ATTHE DISTRICT AT TUSTIN 

Legacy, Luna Rossa Ristorante is a family 
owned Italian restaurant chain. Featuring 
innovative, yet authentic, Italian cuisine within 
a cosmopolitan environment, Luna Rossa 
is the perfect setting for any occasion. Their 
wood-burning pizza oven and daily homemade 
pastas set them a part from others. Along 
with their spit-roasted meats, mesquite- 
grilled fresh fish and decadent selection of 
homemade desserts. You'll also find familiar 


favorites within their extensive menu, at 
flexible prices. Pair the Spaghetti Carbonara, 
Penne Alla Vodka, Lasagna Classica & more 
with their extensive beer, wine and cocktail 
list. It's sure to be an experience you'll come 
back to have again and again. Luna Rossa also 
offers private entertaining options, ideal for 
events ranging from casual business lunches 
to formal wedding rehearsal dinners. It's no 
surprise that Luna Rossa has been a favorite 
in Italian food for over a decade! 


2449 PARK AVE., TUSTIN | LUNAROSSATUSTIN.COM | 714.259.0861 


THE DISTRICT AT TUSTIN LEGACY 
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H untington beach's pacific 

City has a LOT of great restaurants 
and shops to explore, and one of the 
best of the best is Saint Marc Pub- 
Cafe, Bakery & Cheese Affinage. It might be 
a mouthful to say, but it's worth the tongue 
twister when it comes to their food and 
overall experience. The moment you walk 
into Saint Marc — which is opening a second 
location at the Westfield Century City this 


winter — you will be ready to party, but at 
the same time feel totally relaxed. It sounds 
strange, but the vibe at this establishment 
is anything but ordinary, as proven by their 
motto which is to "defy definition," which 
it definitely does. Plus, it's a pet-friendly 
restaurant, so you can hangout with your 
pup and your pals at the same time. Okay 
enough about the look and feel of Saint 
Marc, let's get down to the heavenly food 


that awaits you. For starters the "nostalgic 
Americana cuisine," as they call it features 
everything from a watermelon feta salad 
to a full-on bacon by the slice, bacon bar. 
And speaking of bacon we cannot get 
enough of the bacon beignets — which we 
recommend diving into as a part of their 
delicious brunch setup. If you want a cocktail 
— most of their drinks come in red solo 
cups, by the way, because comfort food and 


America can't be complete without a solo 
cup — try the Twisted Grapefruit. Grapefruit 
and alcohol with a twist, what's not to love? 
Main course wise, you should check out the 
Ahi Hot Stone. This is exactly what it sounds 
like, sliced ahi served up on a hot stone (right 
out of the oven) in front of you, so you can 
actually help cook your dinner. It's DIY with 
a fancy flare, which is SO on brand for the 
uniqueness that is Saint Marc. 


SAINT MARC 


SURF CITY DELIGHT 

21058 PACIFIC COAST HWY, HUNTINGTON BEACH 
714.374.1101 | SAINTMARCUSA.COM 
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reshing. Lime juice, agave nectar, cucumbers 


less calories in this guilt-free drink. 

JJnSS oral- 


■edients give you more 



INGREDIENTS LIST 


RECIPE PREPARATION 


12 oz. Modelo Especial® 

Vi oz. mezcal 

Vi oz. Chile Liqueur 

Vi oz. fresh-squeezed lime juice 

% oz. agave nectar 

3 slices of cucumber 

Cucumber wheel 

2-4 leaves of basil 

Smoked salt (rim) 

Serve responsibly " 

Modelo Especial® Beer. Imported by Crown Imports, Chicago, IL 


1. Add cucumber slices, basil leaves, mezcal and lime juice to a pint glass. 

2. Muddle thoroughly. 

3. In a separate cocktail glass, rim the whole glass with a lime wedge 
and half the glass with smoked salt. 

4. Fill that glass halfway with ice and pour Ancho Reyes Chile Liqueur 
and agave nectar. 

5. Double strain the contents of the pint glass into the cocktail glass 

(make sure to press the cucumber and basil against the mesh strainer to remove all liquid). 

6. Top with Modelo Especial. Serve the remaining beer with the cocktail. 

7. Garnish: Smoked salt rim, cucumber wheel and basil leaves. 








